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C H IC A G O .— P o licem an D inks was p a tro llin g  Ins beat in th e  v ic in ity  of 
5500 L ak e  P ark  avenue. P o licem an P inks has a record fo r sob rie ty , for 

lu im acu la teuess  o f a t t ir e  and to r keep ing  his beat c lea r o f offenses. O n ly
re c e n tly  he was presen ted by George
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P rah am  w ith  a b rand new  iin ito rin , 
cap. tw o s ilv e r  bars to in d ic a te  the  

len g th  of his serv ice , and a baton.
W h ile  it is qu ite  c o n tra ry  to po­

l ic e  reg u la tio n s  fo r a p a tro lm a n  to 

accept g ifts , th is  in stan ce  w as over- 
look d a t h ead q u arters  because of 

v  V x i j y - *1— * j t th e  d is tin c tio n  Po licem an P in ks  had
y __ _ ach ieved in his lo c a lity .

i E j A c —  P in ks  was spy ing In to  a vacant
r I jot w hen lie observed the recum ben t

fo rm  o f John L a v e rty  o f 4470 Dorches­

te r  avenue. P in ks , h av in g  a yo u th fu l and keen o lfa c to ry  sense, had no need 
in  com e w ith in  a hundred yards o f L a v e rty  to d e te rm in e  the  cause of his 
unusual pose a t ten  o'c lock o f a sum m er's  n igh t in a vacant lot. M r  Lav c ity  
liad  reached a s ta te  o f n ea r oss ifica tion  and was snoring  a  W a g n e ria n  o ve r­

tu re  when the shocked polieenian reached him .
P in ks  rapped L a v e rty  gen tly  on the shoulder and bade h im  rise and be 

off to bis fa m ily . L a v e rty  rose in sections and careered in sem ic irc les  u n til 
L e cam e to a n o th e r saloon. P inks  w a ited  u n til he cam e out. I  hen. th o r­

oug h ly  disgusted, he called  the p atro l wagon.
P inks  was co m plim en ted . F o r Po licem an P in ks  is o n ly  six years old, 

m id th is  was his first a rrest. In c id e n ta lly  the reason th ere  was no objection  
to  the g ift  o f a u n ifo rm  is because G eorge P rah am , w ho gave it to h im , is his 
fa th e r , and P in ks  is kno w n in p riv a te  life  as G eorge B rabant, Jr.

Jag S ta r ts  Eight R iot Calls in Philadelphia

P H IL A D E L P H IA — E ig h t r io t ca lls  buzzed in to  th e  T w e n tie th  and Federal 
streets  s ta tion  w ith in  the  space of a m in u te  and a half. “ Boys, w e're  

in  fo r a big rum pus,” L ie u te n a n t B ecker said, as he grabbed a telephone, 

asked c ity  h a ll to please stand by to
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lend re-en forcem ents , and then led  
h is  men in a rush to tw o  patro l 
wagons.

In  a tw in k lin g , th e  w agons w ere  
filled  and th e  horses w ere  off in a 
m ail dash to  th e  place of carnage.
P o in t B reeze aven ue n ea r T a s k e r  
s treet. I t  was, o f course, a record  
ru n , and, likew ise , the  cops leaped  
fro m  th e  p atro ls  w ith  d raw n  re v o l­
ve rs  on reach in g  the scene of the  
crim e . T h e y  found John L o c k e ry  in
th e  g u tter. H is  r ig h t eye needed a tte n tio n , and th ey  figured h e ’d be sober 
in  th e  m orn ing . B ut th a t was a ll.

“ W h ere 's  th e  r io t? ” L ie u te n a n t Rocker dem anded.
"'Lockery was u n til a few  m in utes  ago," a bys tan der vo lunteered .
T h e n  th e  tw o  w agonloads o f cops got an e a rfu l o f neighborhood gossip, 

w h ic h , th e  neighbors though t s trange, on ly  m ade them  a ll th e  m adder.
L o c kery  had re tu rn ed  hom e obsessed w ith  the th ough t th a t the w e lfa re  

c f  th e  n ation  depended on his r ig h tin g  c e rta in  th in gs  th a t seem ed to  be 
w rong.

As he proceeded w ith  his program , th e  fa m ily  becam e convinced th a t the  
w e lfa re  o f the hom e depended on M r  L o c kerv 's  being ousted. So th ey  ousted  
fcim, but no t w ith o u t the  w hole neighborhood kn o w in g  it. T im id  souls, to  
t iie  num ber o f e igh t, thought m u rd er was being co m m itted , and e ig h t excited  
voices a t  e ig h t telephones sent in e ig h t r io t  calls.

K itten  H a lted  T ra ffic , but M a n ’s B ark  W orked

MIN N E A P O L IS .— ru d d le d  as co m p lacen tly  und er th e  tru n ks  as though she 
w ere stre tched  out on a p illo w , a k itte n  eravvled und er a 1 a. m. Kenw ood  

td re e t c a r as it  stopped at H e n n ep in  and Douglas avenues, and risked  its
n ine  lives  on a fe m in in e  re fu sa l to be
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coaxed fo rth . T ra ffic  ra m e  to a halt. 
T iie  tie -up  was as e ffe c tive  as i f  a 
d inosaur had sat dow n on th e  tracks .

O ne m an, an au s tere  in d iv id u a l 
w ith  a p ra c tic a l purpose and an uni 
b re lla , m ade a ja  1) w ith  his showyer 
stick , w h ile  re m a rk in g  u rg en tly . “ Scat, i 
you K ilk e n n y  c u t-u p !”

IP s  th ru s t fe ll short, and the k it 
ten  sparred  p la y fu lly  w ith  th e  urn 
b re lla  tip , to the  in d ig n a tio n  of t iie  ; 
sw ordsm an. V a rio u s  exp edients  w ere  

trie d . T h e  in tru d e r  was unm oved by k ind  w ords or harsh te rm s  u ttered  
u n d er th e  brakobeam s. T h e n  a sm all inaji th ru s t h im s e lf to th e  fo re fro n t.

“ V e n trilo q u ism  is m ore or less a decadent p a r lo r  a r t  in these days of 
th e  ta lk in g  m ach in e ,” he re m a rk e d , “but it  m ay s till  be useful outdoors. M y  
n e x t im ita tio n , lad ies and g en tlem en ,” he announced, in a burlesque of tiie  
M age sty le , “ w ill be th a t o f T o w ser, t iie  re len tless  ra th o u n d .”

H e  leaned fo rw a rd  and e m itte d  a series of short, sharp  harks, lik e  those ! 
»•riming fro m  an eager sm all dog. Each b a rk  was a ch a llen g e  to  com bat. 
T h e  k itte n  b ris tled  fro m  w h is kers  to  ta il. I t  spat, bared its  c law s atul 
squared off. T h e n  its  courage fa iled . T iie  k itte n  th a t had defied death under 
th e  s treet car, qua iled  before th e  Im a g in a ry  sm all dog. i t  fled. T h e n  the  
passengers and c rew  c lim bed aboard , and th e  t r ip  was resum ed.

Gotham G irl Eats Peaches as B u rg la rs  T h re a ten

N E W  Y O R K .— T h e  c ijn rage and coolness of M rs . Lou ise Seid, n ineteen-year- 
old d au g h ter o f M r. and M rs B a rn e t K a m in o w itz  o f 22 O sborn s treet, 

j-^ast N ew  Y o rk , saved her p aren ts  n ea rly  $3,000. F o r tw e n ty  m in utes  she sat 
In  the d in in g  room of her parents'
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hom e w h ile  th re e  burg lars  trie d  to 
fo rce  h er to te ll th e  com bination  of 
th e  safe in w hich w ere  diam onds and  
•silverw are valued at $2.500 and $3JsO 
In  cash. She refused, a lth ough  one of 
th em  held a sharp  chisel at lie r th ro at 
and th reaten ed  to k ill her.

T h e  th ieves , who a re  believed to  
have w atched fo r an o p p o rtu n ity  from  
a flat in the re a r  w hich they rented , 
entered  the house a fte r  Mrs. Seid  
and her m o th er w ent out shopping  
about n ine o 'clock T h e y  w ere  slow  in robbing the  place and when the tw o  
w om en re tu rn ed  an hour la te r  M rs. Seid found them  s till p rep a rin g  to blow  
o n  the door o f t iie  safe. Mrs. K a m in o w itz  stood outside ta lk in g  to a friend .

F o r tw e n ty  m inutes the  th ree  th ie ves  trie d  to get the  com bination , tea r­
in g  to  use the  exp losive and a la rm  th e  w om en outside. A ll the w h ile  Mrs. 
tseid sat e a tin g  peaches, w hich she had brought in. She even offered some to  
t n t  burglars . A t last th e  robbers heard  th e  “good-bys’' o f the wom en on 
tn e  p o rc h  and fled. O ne of th em  stopped as he passed out and p atted  the  g ir l 
on  th e  shoulder.

* “ Y o u ’r e  a  b r a v e  g i r l , ”  b e  to ld  her.
T h e n  th e  th r e e  w a lk e d  past th e  unsuspecting M rs . K a m in o w itz  a n d  h e r

p r im d  a n d  e s c a p e d . T h e y  w e r e  n o t  c a u g h t.

IN CANNING SEASON

S E C R E T  O F S U C C E S S  IN  “ P U T T IN G  

U P " S U P P L IE S .

Policeman Binks of Chicago Makes First Arrest

A nso'ute S te r iliz a tio n  M ust Be O b ­

ta in e d —  Best and Easiest M ethods  

c f G ettin g  th e  Best Results  

From  F ru it  T h a t  Is Used.

I f  anybody ap p re c ia tes  th e  k indness  
o f M o th e r N a tu re  it is t iie  p rac tica l 
hou sekeep er T h is  is especia lly tru e  
in s u m m e rtim e  w hen by lie r bou ntifu l 
store of Iru its  and veg etab les she in ­
creases th e  h o u sekeep ers  store a t iit- 
tli> cost and co n trib u tes  much to re ­
duce h er labor

T h e re  a re  severa l m ethods of ran  
ning, and the  secret o f success in »ach  
is absolu te  s te r iliz a tio n . T h e  best 
and easiest m ethods o f can n in g  are  
cooking th e  fru its  in ja rs  in an oven: 
cooking the  fru its  in ja rs  in a s team er  
or iti b o iling  w a te r, and s tew in g  the  
fru it before it  is put in to  »lie ja rs .

G lass is th e  m ost s a tis fa c to ry  ja r  to  
use in can nin g. G lass ja rs  a re  becom ­
ing so u n iversa lly  in fa v o r th a t th ey  
are  ta k in g  th e  p lace o f t in  cans lo r  
»■very!h ing ; even fo r  tom atoes. T h e y  
are  m ore  econom ical than  t in , for a l­
though th e  glass costs m ore in tiie  be­
g inning. it  lasts and can tie used over  
and o ve r aga in . W h ile  th e re  a re  m any  
kinds o f ja rs , t iie  p re fe ren ce  should  
usu ally  be g iven to  those w ith  w ide  
m ouths. In  can n in g  iru its  or je lly  
it is im p o rta n t th a t t iie  iru its  or ber­
ries  should not be over rip e . F ru it  
for can n in g  should be fresh , solid and  
not o v e rr ip e . I f  o ve r-r ip e  some of 
the  spores m ay s u rv ive  the b o iling  
and fe rm e n ta tio n  ta k e s  place in a 
short tim e. in  p re p a rin g  th e  fru it  
rem ove a ll stem s, then  peei w ith  a 
s ilv e r  k n ife , eore or rem o ve t iie  seeds 
or p its  as th e  ease m ay  be Peaches, 
pears or app les m ay be kep t fro m  d is ­
co lo rin g  i f  th e y  a re  dropped as they  
are  pared  in to  cold w a te r  to  w hich a 
l i t t le  v in e g a r or lem on ju ic e  m ay be 
added.

Canned P e ars .— T w e n ty -fo u r  P a rt le tt  
pears, e ig h t cup fu ls  w a te r, tw o  cup­
fuls sugar.

P a rt le tt  pears a re  tiie  best fo r can ­
n ing. Pu t the w a te r  and sugar in to  
a p reserv in g  k e ttle . L e t th e  s irup  come 
to b o ilin g  p o in t and skim  off th e  fro tli 
i f  any  rises. W h ile  t iie  s irup  is h e a t­
ing  c a re fu lly  h a lve , peel and core the  
pears, being care fu l not to use those  
th a t a re  o ve r-r ip e  or im p e rfe c tly  
shaped.

D ro p  pieces in to  a basin of cold 
w a te r  u n til a ll a re  pared. Pu t the  
h alved  pears in to  th e  b o ilin g  sirup, 
but do not s tir. T a k e  a la rg e  roasting  
pan w ith  han d les and p lace In it  as 
m an y  s te rilize d  can n in g  ja rs  as it  w ill 
hold. P o u r some tep id  w a te r  in the  
pan to  a depth  o f abo ut tw o  inches, 
and place the  pan on th e  side o f the  
stove. T h e  w a te r  w ill get hot and keep 
t iie  ja rs  w arm . S te r iliz e  the  rubber 
rin gs and ro vers . By th is  tim e  the 
f ru it  w il l  be b o ilin g  W h en  the  pear? 
com m ence to  lose th e ir  hard  w hiteness  
th ey  a re  read y  to ta k e  off. L i f t  out 
pieces sep a ra te ly  w ith  a spoon and put 
th em  in to  th e  hot ja rs . F ill  ja rs  and 
cover w ith  th e  s iru p ; fill even w ith  
th e  top, put t iie  rin gs and covers on 
and screw  tig h t.

M O V IN G  D A Y  A N D  IT S  W O E S

M en ta l and Physical Im pressions  

T h a t A re  Caused by L eav ing  
Old H om e.

T in m oving  i 
•m ails  an

one s  

count
household  
if ph > . i ra i

t In

bur w hich loaves th e  m in d  in such a strah le  ;»
'' ' “ bine:.»

con dition th a t th e re  is l i t t le des ire  t»
the i»

• ' ! " ‘‘‘ iscliou.-h ai
reflect on the  i recess in the ab s trac t. 1 lirt'Um
Put it m; iv be th a t th is o>ihaustion 'in .: i;» i: : 's dein« his p
w h ic h  uec om pan ies m oving. w hich in I'l jtiiT "  1 .

tile  w orld ' ' ' ' its ;
som e case s am oun ts to a pa in fu l r»s s‘ " • »' to miticj
ig iia tio n  olr the  fu net ions of t he fc>e!)S»S, first ni.- ,ij 1 M. Imi t!ta
is abo ut as m uch m en ta l as ph> steal. house is a

' : ! • its faults
T o  liv e  in a house fo r any 1length of lib e ra t. a: 1 - ■' ' whilp t; d

S t a l e  B r e a d  F r i t t e r s .

F u t the bread in slices, about a th ird  
of an inch th ic k , fry  in fa t, fro m  which  
a fa in t bluish sm oke is ris ing , and when  
»ach piece is fried  on one side turn  
t o ve r and spread the brow ned side 

w ith  m a rm a la d e  or jam . W hen  cooked, 
i f t  our and s p rin k le  w ith  caster sugar 
m ixed w ith  a l it t le  c innam on.

F ru it  F lu ff.
T o  e v e ry  p in t of chopped peach, ba 

uana or p ineap p le  a llo w  one p in t ol 
w ater, six eggs and one pound of su 
g ar; beat eggs u n til lig h t, then add 
o th er in g re d ie n ts  and cook u n til th ick  
as cus tard  S tra in , set dish in pan ol 
cold w a te r  and heat u n til cold. Freeze  

and serve w ith  a s irup  lik e  a sundae

tim e  at a ll is to lik e  it, says a w r ite r  

in th e  In d ian ap o lis  N ew s T h e  pin ml) 
ing may not suit, the roof m ay leak, 
the  c e lla r  m ay he a sodib n re tre a t fo r  
unw elcom e guests w hom  n e ith e r  poi 
soumis pow der nor traps w ill e x te r  

in itia te , th e  floors m ay he hopeless am i 
th e  w ho le  aspect o f the  place m ay lie 

rep u g n an t, but w hen ii comes dow n to 
t iie  ac tu a l d e p a rtu re  tin- lam  t iia t ,  in 
spite o f its  deficiencies, t ile  place was  
re a lly  a hom e looms la rg e r th an  the  

fau lts . I f  a house is not a hom e  

n e ith e r  is fu rn itu re , but som ehow  th e  | 
tw o  of th em  taken  to g e th e r seem  to 
ap p ro x im a te  a hom e. T h e y  need only  
a few  deft touches i i ' an exp erienced  

hand, and th e  presence of an  in te r ­
ested person o r tw o  to enab le  th em  to  

p e rfo rm  th e ir  fu n c tio n  in the w orld j 
Pu t w hen th e  fu rn itu re  is ta k e n  

fro m  a house it  becom es a p itia b le  
tilin g , indeed , i t  stands a m ere hulk, 
in te r fe r in g  w it li t iie  free  play of the  

w inds, rob b in g  th e  e a rth  ben eath  of its  ! 
n a tu ra l r ig h t to nou rish  veg e ta tio n , 
and becom ing a f te r  a few  short days 

o f id leness, the  hom e o f spiders, “ For  
R e n t"  signs and a g en era l a ir  o f m ys­
te ry . W h e n  a m an fa lls  in to  d isgrace ; 
lie  can h ide  u n til lie finds an oppor- I 
tu n ity  to re -estab lish  h im s e lf am ong j 
his kind , bu t th e re  is no chance fo r j 
a h o m e  to raze  its e lf, and th en  corne l 
back at tiie  behest o f some tire d  house  
h u n te r  w ho m ay o ve rlo o k  its  defects  j 
and consent to g ive  it a  t r ia l  in th e  j 
hope th a t i t  w il l  redeem  itse lf. I t  ! 

m ust stand am ong its  k in d  w ith  its  ! 
s to ry  w rit te n  across its  face. T h e  : 
fa u lt  m ay not he its  ow n, fo r people ! 
m ust m ove aga inst th e ir  w ill.
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i ii»  bat k porch is »

1 « il*  have to do. k  

house has J  

'lay  is butid in,

O n ; W ■W to Economize.
" l.o ss m. at is the cry of nup,

econo m is ts , a :»i soaii* gay statist;,.;,
has . ;ih u la ii 'i ' ■! " Pack it
nurse IIf tour Ii • ’ 'steaks a month the»
w ould be no Imrtage. Hut, if it mv
be im alt once ;i day, why not calls
the horal s | You cannot cat hr.
o a rs ' ! There is still a cluli in pJri
n  m in is r nt <>t I lie siege days uf hi
w inch lim es 1 oiiiplaceiitly upon horv
m eat And it ti* »ils 11lit a decent coot
to  tfiv e till  horse Ins splendid -■
cher at the human dinner-table.
W est m in ste r ( lazett“ .

H is Success.

How 's he succeeding as a refont

"G re a t, lie 's  got the whole neigh- 
borhood feeling  miserable about that 
pleasures."

Prohibition Order.
“N o  w et goods at all to be oh 

ta in ed  in th is town, sir.1’
“T h e n  could 1 get something extra 

drv?"

F o r C ream  Dressings.

A ll w h ite  or cream  dressings a rt  
m ade by b len d in g  th e  b u tte r  w ith  the 
Hour, then s t ir r in g  it  ra p id ly  in to  the 
b o ilin g  m ilk . Use w h ite  pep per w hen  
m akin g  th e  dressing and boil it in a 
double b o iler. K eep  it  w arm , and th in  
w ith  cream  if  too s tiff  w hen done, or 
fold in th e  w h ite  o f egg. w hip ped  to a 
s tiff  fro th .

A  teaspoonfu l o f v in e g a r to a  quart 
o f flou r i f  added w ith  th e  fee w a te r  
gives th e  m uch des ired  flak y  app ear  
ance to fru it  pies.

M in t Cup.
In to  a bowl pour a q u a rt o f c lare t 

and a b o ttle  o f soda w ate r, a wine 
glassful of curacao and enough sugar 
to sw eeten Add a h an d fu l o f picked  
and bruised m in t leaves and two  
pounds of crushed ice. S t ir  b riskly  
and serve.

C hocolate Rice.
One cupful of rice  boiled u n til ten  

der .Make a s irup  of one cupful sugar, 
one square cho colate; pour o ve r rice 
and s tir  But in a mold to cool and  
serve w ith  w nipped cream .
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At Less Cost—
There’» more nutritive value that the 
system will absorb in Grape-Nuts than 
in either meat or bread.

A  r e m a r k a b le  fa c t .

W e i g h t  f o r  w e ig h t ,  a  p a c k a g e  o f  G ra p e -N u ts  sup­

p l ie s  o n e - t h i r d  m o r e  n o u r i s h m e n t  t h a n  a  ro a s t o f beer 

a n d  a t  a b o u t  h a l f  t h e  c o s t .  A  r o a s t  o f  b e e f is  about 

t w e n t y  p e r  c e n t  w a s te  a n d  t h e r e  is  a  s h r i n k a g e  in  cook­

in g .  G r a p e - N u t s  c o m e s  r e a d y  c o o k e d  —  a n d  not a 

c r u m b  n e e d  b e  w a s te d .

T h i n k  i t  o v e r !

T h e n  t h e r e ’ s  b r e a d  —  w h i t e  b r e a d  la c k s  c e rta in  ele­

m e n t s  e s s e n t ia l  t o  b u i l d i n g  b r a in  a n d  b o d y . 

B e c a u s e  i n  m i l l i n g  w h i t e  H o u r ,  f o u r - f i f t h s  o f  th e  precious 

m in e r a l  c o n t e n t  ( a l l  im p o r t a n t  f o r  h e a l th  a n d  life ) is 

t h r o w n  o u t  w i t h  t h e  b r a n c o a t  o f  w h e a t ,  to  m a ke  the 

f l o u r  lo o k  w h i t e  a n d  p r e t t y .

food
n o t  o n ly  s u p p l ie s  a l l  t h e  b r a in -  a n d  b o n e - b u i ld in g ,  n^ r'.e 

a n d  m u s c le - m a k in g  p h o s p h a t e s  o f  t h e  w h e a t ,  b u t  a ll t e 

r i c h  n u t r i m e n t  o f  m a l t e d  b a r le y .

B e s id e s ,  G r a p e - N u t s  is  e a s i ly  d ig e s t» »  1 g e n e ra lly '"  

a b o u t  a n  h o u r — w h i t e  b r e a d  a n d  b e e f  r e q u ir e  a b o u t L\ 
h o u r s .

G r a p e - N u t s  c o m e s  in  g e r m - p r o o f ,  m o is tu re -p f° °  

p a c k a g e s  —  r e a d y  t o  s e r v e  w i t h  c r e a m  o r  m i lk  a 

h e io u s  r a t io n ,  e c o n o m ic a l  a n d  h i g h l y  nourishing.

“There’s a Reason”
S o ld  b y  G r o c e r s  e v e ry w h e ®


